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) X 0 ¢ of s0 very good a quality, and so much of | with regard to which the rejuirements.of *
S ROGTRY, _ the animal has to be rcicéted, that it will} this Act have not been complied with.’*

'THE FARMER'S ITARVEST SCNG.

Ho} topes ye lads—the morning hrecze
Hag xwept the mist from the stream,
And afsr on the hills fhe towering trees
Arc tipt \ith the day's first beam;
he stars are gone~—the nipht hae «ped,
And the Inrk has hailed the dav;
Arouse ye, then, while the morn is red—
Away to the-ficld, away!

B

To us np music sounds more swees
““Than the sharpening elank of the sevthes
And echajng hills with gladuess greet
The Song of the reaper hlvthe,
ow pleasan! to follow, with rake §n hand,
+_ Themowers devioyg woy,
. And xeatterabroad with lightsome wond,
. . The green and perfumed hay. .

Yiet 1hie soldicr exult in the pomp of yar,

™ ‘The king in his serfithrongsd hall;
Tue free.horn farmer is happsor far

*3 ‘Than kings, and lerds, and all.

. His are no ficlds with carnngo red,

.* Anddrenched with the bload of the slain;
?u: hillx and vales o'er winch is spread

¢t £ harvest of waving gran.,

‘ :')‘113 summer suny o'er valley and plain,
., -'Has shed his geninl ray,
Till smiling acres of goldea grain
Awiit the harvest day;
", And into their borders we will not fal
* o To carry the war to the knife,
" Add Enger, foo, are the cradle and flail
“To be wielded in bloodléss strife,

* Qen up and dway, while the dizmond dew
Beapankins the bendine enrn ;

.:And gaily we labour, the while we wao

« The bracing braath of mern,

. And under the shade of ihiv beeches preen

. We'llrest at noon of day.

« §lurrah! for the sickle and seytho so hieen

U7 Away to the field—away!

e {*‘rom The Montreal Herald.
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ps’;{@nx‘s QN THE PREPARATION OF
L PROVISIONS.
BY THL MANTREAL BOARD OF TRADFT,

——

The.Board of Prade of Alontreal, under
the impression that the suporier order in
which flour was deliverad in tims port the
Jast season, has -in part resulied tyom thewr
remarks Yespecting its preparation, have,
owing tg the great alterations in the mother
country-on various other articles of faod,
pgyin.toaddegss the public on the proper
method -ofi putting up such articles, for
whichithere will probably be a demand in
Greaty Britain, but which, to realize the
views ofsintending shippers must be go pre-
pared:as tq be cuitabio tq the tactes of the
proposed .consumers. It i desirable 1o
ahow.not only what should be done, hut what
should be avoided, in order to secure a trade,
which, with care and economy, prenises to
be ofivery considerable advantage.

',!"%ig"”'giﬁcﬁzs which claim attention, are :

Prime Mess Beef in Tierées and half

«fiexcesy

Dijtto ditto in Barrels and half Barrels.

Prime Rork in  ditto ditto.

Hams and Pigs? Cheeks.

Sausages.

Mytton Hams.

Butter, and

Cheese.

Mesd }jeef is #o very difficult to be pro-
nnredj'tha.t; ag an article of general export,

#50

poi‘Worth attention. Tt requires cattie

hardly pay to putup. If cattle good enonih
for Mess could he poocured, 1t would be
better to put up the rounds aud briskots so-
parately, and tosalt and dry the remainder.
I'he Tueprction Law provides that Mees beef
shall consist of the choicest pieces only,
which are briskets, the thick of the flank.
ribe, rumpe, and eirloins. It i generally
considered that exttle to be fit for Mess beef
mnet b five years old.  On the other hand,
Prime Teef is not suiliciently zood, so that
it ia tn Prume Moss the Board would parti-
cularly direct the attentron of packers, which
is the Mass Beef of the Trish market.

Dy the Tnepeetion Lawy Prime Mess Beel
shall consist of pieces of meat of the second
edags, fram good fat cattle, wi'hnut chanks
or necks. This 1s sufiiciently fat {or the
Snglish market, and may be made from the
meat of cattle of four vears old, or even
from those of th-ee, il of geod breeds;
there s but Iittle rejected, and that little
only fit for use wlile fresh,

As the Law abave referred to is precise
as to the construction of the tierces, barrels,
&e., in which provisions are to be packed,
the Board think it advisable to insert the
clause reeulating that matter. It should be
remembered that beef s prefevable in tierces
and half tierces, pork in barrels and half
barrpls.

Clause 10, of the JAct 4, and 5 Vie., cap.
28, to regulate the Inspection of Beef and
Pork, * And be it enacted, That from and
after the pascing of this A *,each and every
barr.1 and half barrel, tierce and half tierce,
containng deef aud Pork, inspected in this
Province, sha!l be made of good seasonable
white oal staver, and the heads not less than
three quarters of an iach thick, and cach
stave on cach edge at the bilge shall not be
‘oge than half an inch thick when finished
for barrels, nor less tlan three quarters of
an inch thick when finished for ticrees, and
the waoed of half barrels, or half tierces shall
be in the seme proportion to their size, and
shall, in both cases, Le {ree from every da-
fert; each barrel and half barrel, uerce or
half tierce, shall be hooped and covered two.
thirds of the length wuth good oak, ash, or
hickery hoops, leating vne-tlurd m the cen-
tre uncovered ; and each barrel or hialf bar-
rel, tierce or half tierce, shall be bored in
the gentrp of the bilge with a bit of not less
in diameter than ore inch, for the reception
of pickle; each barrel shall be not less than
twenty.seven inches, nor more than twenty-
eight inches and a half Jong, and the conteuts
of cach barrel in which beei shall be packed
or re.packed, shall not bo less than twenty-
ciglt gallons, nor more than twenty-une
gallone, wise mes<ure, and the contents of
each barrel in winch Purk shall be packed
or 1e-packed, chall not be legs than thinty
eallons, nor exceed turty.oue gallons, wie
measare ; each tierce shall nov-be Jess than
thirty inches, nor more than tnrty-one -
ches Jong ; 2nd the contents of each tierce
in which Beef shall be packed or re-packed,
shall not be less than forty-four gallons, nor
exceed forty-five gallons, wine casure ;
and the contents o1 each tierce in which
Park shall be packed or re-packed, shall not
be less than forty-five gallons, nor exceed
forty-six gallons, wine measure; and half
barrels or half tierces in which pork and
beef shall be packed and re-packed, shall
reverally contam half the number of gallons
above mentioned, and no more, and it shail
he the daty of the Inspectar or Inspectors
appointed under this Act, ta exauune care-
fully and ascertain the suffictency of each
barrel and balf barrel, tierce and half tierce,
before branding the same, and to brand none

As to packing, of coutee the rounds and”
briskets can be put in kits ; the prime mess
beef, as hefore pheerved, in tierces ahd half
tierces, and cut ur m precisely cight pound
pieceg, thirty-cight pieces making a tiercd
of three hundred and four pounds ; nineteen
a half tierce.  If any error he mnade, it must
bo in excess of the proper weight. The
meat as soon as put upy shoult be packed-in
vatls with dry salty 2nd strong pickle made
with one ounte of saltpetre to kix pounds of
saltypewred on it. 'The salt should b frop
from sulphdte of soday muriate of jnaghosih
or othier impuvities toh common’ in thé salt
of the Umted States. By the lnspectioh
Bill it is imperative toruse St. Ubes, Jsle of
May, Lisbony or "Turk's Isjand salt, ot othey
cearso-arained salt of equal quality.  Alter .
heing thus prepared, it is left for twenty-fout
hours, when it is put up in new pickle for at
least seven days, such Imvingf no saltpetie
init: or it may be left in the pickle until
prepaved for pxportation, when it is packed
with a layer botwegn each tier of meat, and
between the top and bottoni of the barre!, of”
a mixture of six pounds bf-salt and one pint
of wolacsos. In ths way, inetead of eighs
teen and a half pounds of salt to each fifty
pounds of meat. ordinarily nsed, six pounds
will be enougn. When headed up, the
packagos should be filled with tho strongest,
and perfectly clear pickle. Great ‘care
should be taken 1o cut out all bloody piccce -
or bruised meat, and to avord dirt-an §.jma'
on a|l occasions. The scales and’ blocka
should be particularly attended to, and _
should be well scoured prior and subsequent’
to being used. In slaughtering, itis highly:
requisite that all the blood.be removed; and
the meat allowed to cool thoroughly. befors;
it be cut up,

Dried Beef, consisting of the ribs and legs,
with the hones out of the latter; is very rale~
able m Britawm, if of gopd quality; this is
merely well cured, and then drigd, byt nat
smoked, and should be-of the very-finest
meat only. Venwron, also Mutton, Hame;
and $houlders, would if similarly prepared,.
rreet the wants of the British consumer.

Tongnes salted in the same manver iag
Tisef, are in request ; not only thoge of Cat.
tle, but of Pigs and Sheep. .

They should be prepared with great cleans
liness, and any thing ofipnsive about the *
root pared away. Iegs of from fifty to one -
hundred are the most smtable.

In Pork, the article most-wanted is Primey
such being the Mess of the Irish packere;
Mess and Prime Mess beingioo fat, and
Cargo too inferior. It should, however, bia
small-owing to its being young, and from’
no other cause, say made from pigs fromnjie
to twelve months old, weighitg about oitg™
hundred and fifty pounds eacli, the cdarrg
preces of one hog and a half pnly being packs
ed. 1t shoild be fairly hog and a-half o‘rk,
notthe fat pieces of heavy pork™ made tip:
with the coarse picces of the ‘same, but” "
-nade=from pigs not héavier than the weight'
noted.  Neather the head nor thi leet should'
be packed, the cheek should be cut off; and
may either be packed ér leftout. It st
mvarizbly be cit into four pound pieces, ind
any blocdy part about the neck {akenaway; -
mdeed it wauld be better if-in the first cut -’
ot the neck, not onlythe bléody parts were'
removed, but the bone cut out also. The
shank of the shoulder cut close to the body
of the pig should also be left out.

A The Insh provision . packages:haye the sex
cond clume hoop at cach end of iron; .t would,
be well1f 1hat constructon-were adoptad in.Cge ~
nada, as it greatly.wnds 10 keep tho cankitight: o1 o,



